The microbiological quality of macaroni and noodle products was determined by a statistically based national survey at the retail level. Geometric means of aerobic plate counts for macaroni and noodle products were 520 and 1,400 per g, respectively. Means for yeast and mold counts were 72 per g for macaroni and 100 per g for noodles. Means for counts of coliforms and Staphylococcus aureus were <3 per g for both products. Escherichia coli was not found in macaroni but was present in 0.5% of the noodle samples and ranged from 3 to 93 per g.
The manufacture of pasta products involves a controlled drying step at warm temperatures which, if not properly controlled, enables the extensive growth of microorganisms. This improperly controlled drying, with the possible proliferation of organisms such as Salmonella spp. and Staphylococcus aureus, could result in a potential hazard to public health. Most of the microbiological studies of pasta products manufactured in the United States, therefore, have focused on pathogen growth during production rather than on the general microbiological quality (3, 4, 6, 9) .
Similarly, European investigators have been primarily concerned with the survival and growth of pathogens during the production of pasta products (7); however, some data have been reported on the general microbiological quality of these products. An extensive study of the microbiology of pasta products in Canada was recently reported (8) . Of the 629 samples analyzed, 94% had an aerobic plate count (APC) of <50,000 per g; 98% had S. aureus counts of <25 per g; 98.1, 99.7, and 99.9% of the samples had counts of <1 per g of coliforms, fecal coliforms, or Escherichia coli, respectively. Yeast and mold counts of <100 per g were found in 98% of the samples.
Because of the limited amount of data on the microbiological quality of macaroni and noodle products obtained at the retail level, a survey was made encompassing the entire United States. This paper reports the results of that survey. 
MATERIALS AND METHODS

RESULTS AND DISCUSSION
The frequency distribution, relative cumulative frequency, range, and geometric means for APCs, yeast and mold counts, coliform counts, (5) = lo, per g. The symbol n is the number of units in a sample, m is that value which separates good microbiological quality from marginally acceptable quality, M is the value that separates marginal quality from defective quality, and c is the maximum number of allowable marginal units in the sample of n units. When these criteria were applied to the results of our study, one unit of noodles tested exceeded the M value for APC, and none exceeded that value for the S. aureus count. Almost 7% of the units of noodles exceeded the m value for APC, and 2% exceeded that for the S. aureus count. Undoubt- 
